
north carolina food code manual 2022
north carolina food code manual 2022 serves as the definitive guide for food safety standards
and regulations across the state of North Carolina. This manual is essential for food service
professionals, regulatory agencies, and businesses involved in food preparation, handling, and
distribution. The 2022 edition of the North Carolina Food Code Manual incorporates updates that
align with the latest federal guidelines while addressing state-specific requirements to ensure public
health and safety. This comprehensive document covers critical aspects such as food establishment
permits, sanitation protocols, temperature controls, employee hygiene, and inspection procedures.
Understanding the North Carolina Food Code Manual 2022 is crucial for compliance, avoiding
violations, and promoting safe food practices. This article explores the key components, updates, and
practical applications of the manual, providing a detailed overview for stakeholders in the food
industry.
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Overview of the North Carolina Food Code Manual 2022
The North Carolina Food Code Manual 2022 is a regulatory framework designed to ensure food
safety in all food establishments within the state. It is based on the FDA Food Code but includes
adaptations to meet North Carolina’s specific public health needs. The manual establishes standards
for food handling, preparation, storage, and service to minimize the risk of foodborne illnesses. It
applies to restaurants, catering services, food trucks, retail food stores, and other facilities serving
the public. The manual also provides guidance on the design and maintenance of food service
facilities to comply with health regulations.

Purpose and Scope
The primary purpose of the North Carolina Food Code Manual 2022 is to protect consumers by
regulating food safety practices. This code outlines mandatory requirements for food establishments
and their employees, emphasizing the prevention of contamination, proper cooking temperatures,
and hygienic food handling. The scope includes all phases of food service operations, from receiving



and storage to preparation and service, ensuring comprehensive coverage of food safety risks.

Legal Authority
The North Carolina Food Code Manual 2022 is enforced under state law, specifically by the North
Carolina Department of Health and Human Services (NCDHHS) through its Division of Public
Health. The manual holds legal authority, meaning that compliance is mandatory, and violations can
result in penalties or closure of food establishments. It serves as the basis for routine inspections
and enforcement actions by local health departments across the state.

Key Updates and Revisions in 2022
The 2022 revision of the North Carolina Food Code Manual incorporates several important updates
reflecting changes in food safety science, technology, and federal guidelines. These updates aim to
enhance clarity, improve compliance, and address emerging food safety challenges.

Adoption of Latest FDA Food Code Provisions
The manual now aligns closely with the 2017 FDA Food Code with select modifications to suit North
Carolina's regulatory environment. Notable changes include updated definitions, revised
temperature control requirements, and enhanced allergen management protocols.

Enhanced Allergen Control Measures
The 2022 manual places greater emphasis on preventing allergen cross-contact and improving
consumer information about allergens. Food establishments are required to implement stricter
controls during food preparation and provide clear labeling or communication regarding allergenic
ingredients.

Clarified Requirements for Food Contact Surfaces
New guidelines specify material and cleaning standards for surfaces that come into contact with
food, ensuring safer food preparation environments. These provisions help reduce microbial
contamination risks in food establishments.

Food Establishment Requirements
The North Carolina Food Code Manual 2022 outlines stringent requirements for all food
establishments operating within the state. These requirements cover facility design, equipment
standards, and operational protocols necessary to maintain food safety.



Facility Design and Construction
The manual specifies that food establishments must be constructed with materials that are durable,
non-absorbent, and easy to clean. Proper ventilation, adequate lighting, and pest control measures
must be in place to maintain sanitary conditions.

Equipment Standards
All food service equipment must meet NSF International standards or equivalent to ensure safety
and sanitation. This includes refrigeration units, cooking appliances, dishwashing machines, and
food storage containers.

Permit and Licensing
Food establishments are required to obtain and maintain valid permits issued by local health
departments. The permit process includes plan reviews, verification of compliance with the food
code, and payment of applicable fees.

Food Safety and Sanitation Standards
Central to the North Carolina Food Code Manual 2022 are the food safety and sanitation standards
that govern every aspect of food handling and preparation. These standards reduce the risk of
foodborne illness and contamination.

Temperature Control
The manual mandates strict temperature controls for potentially hazardous foods (PHFs). Cold foods
must be maintained at 41°F (5°C) or below, while hot foods must be kept at 135°F (57°C) or above.
Proper cooling and reheating procedures are also detailed.

Cleaning and Sanitizing
Effective cleaning and sanitizing protocols are required for food contact surfaces, utensils, and
equipment. The manual provides acceptable sanitizing agents and methods, including chemical
sanitizers and heat sanitization.

Prevention of Cross-Contamination
The code stresses the importance of preventing cross-contamination between raw and cooked foods,
allergens, and other contaminants. This includes using separate equipment, proper storage
practices, and thorough handwashing.



Inspection and Compliance Procedures
Inspection and compliance are critical components of enforcing the North Carolina Food Code
Manual 2022. Routine and follow-up inspections ensure that food establishments adhere to the
prescribed standards.

Routine Inspections
Local health departments conduct regular inspections based on the risk category of the
establishment. Inspectors evaluate compliance with sanitation, food handling, facility maintenance,
and employee practices.

Corrective Actions and Follow-Ups
If violations are identified, food establishments must take corrective actions within specified
timeframes. Follow-up inspections verify that these issues have been resolved to maintain
compliance and ensure public safety.

Recordkeeping and Reporting
Food establishments are required to maintain records of temperature logs, cleaning schedules, and
employee training. These documents facilitate inspections and demonstrate ongoing compliance with
food safety regulations.

Employee Health and Hygiene
The North Carolina Food Code Manual 2022 emphasizes employee health and hygiene as vital
factors in food safety. Proper practices reduce the transmission of pathogens and contamination
risks.

Health Screening and Reporting
Employees must be screened for symptoms of communicable diseases and report any illnesses that
could affect food safety. The manual outlines exclusion and restriction criteria to prevent sick
employees from handling food.

Handwashing and Personal Hygiene
Effective handwashing is mandatory before food handling, after restroom use, and after other
contamination risks. Employees must also maintain clean clothing and avoid behaviors that could
contaminate food.



Employee Training
The manual requires ongoing training programs covering food safety principles, sanitation, allergen
awareness, and emergency procedures. Well-trained staff are essential for consistent adherence to
the food code.

Enforcement and Penalties
Enforcement mechanisms within the North Carolina Food Code Manual 2022 are designed to ensure
compliance and protect public health. Penalties vary depending on the severity and frequency of
violations.

Violation Classifications
Violations are categorized into critical, non-critical, and repeat offenses. Critical violations involve
direct food safety risks such as improper cooking temperatures, while non-critical violations relate to
facility maintenance or documentation.

Penalties and Fines
Penalties for non-compliance may include fines, suspension or revocation of permits, and closure of
food establishments. The manual outlines specific fine amounts and enforcement procedures.

Appeals and Hearings
Food establishments have the right to appeal enforcement actions or penalties. The manual provides
guidance on the appeals process, including timelines and required documentation for hearings.
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Frequently Asked Questions

What is the North Carolina Food Code Manual 2022?
The North Carolina Food Code Manual 2022 is a comprehensive guide that outlines the state's
regulations and standards for food safety and sanitation in food establishments.

Who enforces the North Carolina Food Code Manual 2022?
The North Carolina Department of Health and Human Services (NCDHHS), specifically through local
health departments, enforces the provisions of the Food Code Manual.

What are the major updates in the North Carolina Food Code
Manual 2022 compared to previous versions?
The 2022 edition includes updated guidelines on food handling, employee hygiene, temperature
control, allergen management, and new protocols for COVID-19 safety measures.

How does the North Carolina Food Code Manual 2022 address
allergen management?
The manual requires food establishments to properly identify and communicate food allergens to
consumers, implement allergen control plans, and train staff on allergen awareness.

What temperature controls are specified in the North Carolina
Food Code Manual 2022?
The manual specifies precise temperature requirements for cooking, cooling, reheating, and holding
foods to prevent bacterial growth and ensure safety.

How often is the North Carolina Food Code Manual updated?
The Food Code Manual is typically updated every few years to incorporate new scientific findings,
federal FDA Food Code revisions, and state-specific needs; the 2022 edition reflects the latest
updates.

Where can food service operators access the North Carolina
Food Code Manual 2022?
The manual is available online on the official North Carolina Department of Health and Human
Services website and can also be obtained through local health departments.

Does the North Carolina Food Code Manual 2022 include



guidelines for COVID-19 prevention?
Yes, the 2022 manual incorporates COVID-19 related safety measures such as enhanced sanitation,
employee health monitoring, and social distancing protocols in food establishments.

What training requirements does the North Carolina Food
Code Manual 2022 specify for food handlers?
The manual mandates that food handlers receive training on food safety practices, personal hygiene,
cross-contamination prevention, and emergency procedures.

How does the North Carolina Food Code Manual 2022 impact
inspections and compliance?
The manual provides the criteria for health inspections, detailing compliance requirements and
penalties for violations to ensure food establishments maintain safe operations.

Additional Resources
1. North Carolina Food Code Manual 2022: Comprehensive Guide for Food Safety
This manual provides an in-depth explanation of the 2022 North Carolina Food Code, outlining the
regulations and best practices for food establishments. It serves as an essential resource for food
service managers, health inspectors, and culinary professionals aiming to ensure compliance and
promote public health. Detailed illustrations and checklists are included to simplify the
implementation of food safety protocols.

2. Implementing North Carolina’s 2022 Food Code: A Practical Handbook
Designed for food industry professionals, this handbook breaks down the 2022 Food Code
requirements with practical examples and case studies. It offers step-by-step guidance on applying
the code in various food service settings, from restaurants to catering operations. The book
emphasizes risk management and prevention strategies to reduce foodborne illnesses.

3. Food Safety and Compliance in North Carolina: 2022 Edition
This book explores the critical elements of food safety under North Carolina’s 2022 Food Code,
focusing on compliance strategies for businesses. It discusses common challenges faced by food
establishments and provides solutions to meet regulatory standards. Readers will find useful tips on
handling inspections and maintaining high hygiene standards.

4. North Carolina Health Department Food Code Manual 2022
An official reference for health inspectors and regulatory personnel, this manual details the North
Carolina Food Code as updated in 2022. It includes the latest amendments and enforcement policies,
ensuring that readers understand their roles in safeguarding public health. The book also covers
inspection techniques and reporting procedures.

5. Food Service Management under North Carolina’s 2022 Food Code
Targeted at food service managers, this resource explains how to align daily operations with the
2022 Food Code requirements. It highlights staff training, sanitation, and food handling practices
necessary to maintain compliance. Additionally, it provides templates for record-keeping and



monitoring critical control points.

6. North Carolina Food Code 2022: Legal and Regulatory Insights
This title delves into the legal aspects of the North Carolina Food Code, offering insights into
regulatory frameworks and enforcement actions. It is ideal for legal professionals, food business
owners, and compliance officers seeking to understand the implications of the 2022 code. The book
also discusses penalties and appeals processes related to food safety violations.

7. Understanding Foodborne Illness Prevention: North Carolina Food Code 2022
Focusing on public health, this book explains how the 2022 Food Code helps prevent foodborne
illnesses in North Carolina. It covers pathogen control, safe food handling, and facility sanitation
practices. The content is accessible to both food handlers and health educators aiming to improve
community safety.

8. Training Guide for North Carolina Food Code 2022 Compliance
This training guide is designed to educate food service employees and managers on the essentials of
the 2022 Food Code. It includes quizzes, scenarios, and interactive content to reinforce learning and
ensure proper understanding of food safety standards. The guide supports ongoing education to
maintain compliance in dynamic food service environments.

9. Updates and Changes in the North Carolina Food Code Manual 2022
This book summarizes the key updates and changes introduced in the 2022 edition of the North
Carolina Food Code Manual. It helps food industry stakeholders quickly adapt to new regulations
and understand the rationale behind revisions. The concise format makes it a useful reference for
busy professionals needing to stay current.
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